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UNI  EEL  STATES  GRADF.S  01  }EAT  AK)  WHAT 
TEEY  MEAN  TO  THE  HOI/iEIvIAKER. 


L  I  3  R 

R  E  '  ^/  £  D 

JUN  16  mv  it 


A  radio  interview  iDetween  Miss  Ruth  Van  Deman,  Bureau  of.  Home. .  . 
Economics  and  W.  C.  Davis,  Bureau  of  Agricultural  Economics,  aeiiverSiIi 
tliro-u^^h  Stat  ion  WHO  and  35  other  stations  associated  witli  the  Uational 
Broadcasting  Company,  Triday,  May  2  3,  1930. 


MISS  VA2T  DSIvAlI: 


A  fe-'.Y  mornings  ago  I  was  out  shopping  for  a  "beefstealc  to  serve 
to  some  extra  special  company  we  were  having  at  ovr  house  that  day.  As 
I  stood  waiting  my  turn  in  the  meat  market,  I  looked  through  the  glass 
door  of  the  cooler.    On  one  of  the  large  cuts  of  heef ,  I  saw  something 
that  caught  my  eye  at  once.    On  this  heef  was  stam.ped  "U.  S.  good 
steer,"  "U.  S.  good  steer,",  the  same  words  over  and  over  again  all 
the  way  across  the  cut.    Eor  a  second  I  was  puzzled,  then  I  realized 
that  this  must  he  the  G-overnment  graded  heef  I'd  heard  ahout  hut  hadn't 
seen  on  sale  in  mjr  meat  market  hefore,    I  hought  my  stealc  of  U.  S. 
good  steer,"    Of  coujr'se  it  i'sn't  "becoming  for  a,  hostess  to  "boast,  hut 
everyhody  at  dinner  that  evening  praised  the  steak.    TTnen  I  announced 
it  was  U.  S.  graded  heef,  they  looked  curious  and  asked  more  questions 
than  I  could  answer.    ITohody  ca.n  stimip  Mr.  Davis,  though,  on  questions 
ahout  Government  meat  grading.    He  las  heen  working  on  it  for  fourteen 
years.    So  tell  us,  Mr.  Davis,  what  sho-ald  I  or  any  other  homemaicer 
understand  when  we  see  "U.  S.  good  steer"  stamped  in  pujrple  inlt  like 
a  rihhon  across  a  piece  of  heef? 


IvlH„  DAVIS; 

"U.  S.  good  steer"  Miss  Van  Dema.n,  is  a  quality  term.    You  were 
following  the  right  lead  when  you  hou.^ht  your  stealc  from  a  G-overnment 
graded  piece  of  heef.    The  G-overrjnent  puts  the  grade  stamp  on  the  meat 
^  to  help  you.    It  means  Just  wi'^t  it  says.    You  can  h-oy  your  stealcs 
or  roasts  with  hetter  assurance  that  you.  are  getting  T/hat  youwe^nt. 


MISS  VAIT  DSI^AALT; 

Are  there  any  other  grades  of  heef,  Mr.  Davis,  except  "U,  S. 
good  steer?" 


MB..  DAVIS; 


Yes,  there  are  six  other  gr8.de s  of  heef:    U.  S.  prime  which  is 
the  highest  quality .followed  in  order  of  excellence  hy  U.  S.  Choice, 
U.  S.  G-ood,  U.  S.  Medi-'jjTi,  U.  S.  Common,  U.  S.  Cutter,  and  U.  S.  Low 
Cutter,    U.  S.  Choice,  G-ood  or  Imodium  are  good  enough  for  most  of  v.s, 

MISS  VAIT  DE^.ai-! 

Before  every  one  of  these  grades,  I  notice  you  say  U.,  S.,  meaning 
United  States,  I  suppose.     Is  there  other  graded  heef  on  the  market? 
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A  lov/  mer-X  packers  place  private  trade  marks  on  "beef  and  other 
meats.    I'one  of  these  ^ase  the  initials  "U,  S."  and  each  one  grades  ac- 
cording to  his  o^iTn  private  standards. 

HISS  YAH  D5:j'i!T; 

I  thirlc  I  -andorstnnd  no^-^,  Mr.  Davis,  ahout  these  qv^Jlity  grades, 
They  are  an  entirely  different  thint^,  aren't  they,  from  the  little  ro-ond 
purple  stamp  that  vre  have  seen  for  mo.ny  years  on  all  kinds  of  meats 
offered  for  sale? 

151.  DAVIS; 

Yes,  they  axe  entirely  different.     The  roijnd  purple  stamp  has 
nothing  to  do  with  qri^lity.    It  is  Uncle  Sojn' s  guarantee  that  tiio  o,nimal 
was  healthy  and  its  meat  is  wholesome, 

MISS  Villi  D-^fMl: 

I-Iow  did  the  G-overnment  work  out  these  mieat  grades,  Mr.  Davis? 
Fxiat  points  do  you  gro.de  heef  on? 

im.  DAVIS; 

fatness  is  one  of  the  main  th.in-.s.     It's  queer,  hut  lots  of 
people,  when  they  go  into  the  m^eat  market  to  huy  hecf ,  want  a  lot  of 
loan  and  just  as  little  fat  as  possible,    ITov;  good  heef  doesn't  grow 
that  way.    There  must  he  enough  fat  to  mi-rfre  the  "beef  tender  and  juicy. 
The  fat  on  good  hcef  Lisiially  is  v;hite  or  slightly  crerony  .and  sm.all 
particles  of  fat  are  distributed  through  the  lean.    This  is  called 
marhling.    Yov.  just  co^n' t  have  nice  tender  heef  imless  it  shows  soriC 
fat , 

MISS  VAIT  DSI^H; 

ITo?;  that  you  put  it  that  way,  Mr.  Davis,  I  caji  see  that  a  lean 
stenk  with      no.rrow  rim  of  huttor-colorod  fat  would  he  just  as  poor  a 
"buy  as  a  skinny  lDluc-f leshcd  chicken,    TThite  or  crc?,m-colored  fat,  and 
plenty  of  it,  I'm  going  to  look  for  when  I  'b-\iY  heef  next  time.  Tell 
m.e  another  point  of  importance  in  the  eyes  of  you  r.eat  judges, 

IB.,  DAVIS: 

General,  contour  of  the  carcass  also  denotes  quality  in  "beef. 
Other  things  heing  equal,  "blocky  compaat  carcasses  grade  high,    A  ri"b 
roo.st  ,f or  instance  , of  high  qvialitj^  is  thick  and  full.     It  lias  a  high 
percentage  of  meat  to  hone.    There  is  less  waste.    The  gey  e  is  large  o,nd 
generously  marhled.    It  is  nicely  covered  with  finn  white  fat. 

On  the  hutcher's  hlock  sv.ch  meat  cuts  smoothly  and  evenly  and 
its  texture  is  firm.    Cut  surfaces  reiTiain  nice  raid  smooth,  they  hold 
together  and  the  rich  red  color  of  the  lean  is  in  striking  contrast 
to  the  firm  white  fat.    Such  heef  is  one  of  nat-'ore's  delicious  m.orsels, 
T5hen  it  hears  TTncle  Sam.'n  p-rpitie  stirrrn  von  peori  imt  heaitoto  to  h"'iv 
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MISS  YAii  imm. 

There's  no  doubt,  Kv.  Davis,  that  this  ^.To-din^  is  a.  help  to  the 
T;oinan  T7ho  woiits  to  get  just  'jho.t  she  pays  for  in  the  meat  market.  It 
means,  doesn't  it,  that  wherever  you  see  meat  stpjnped  \7ith  these  U.  S. 
grades,  that  meat  ha,s  heen  judged  cind  marked  accordin.s;  to  the  verj;^ 
same  standards?     If  I  -jere  huying  "U.  S.  good  steer"  in  Kansas  City, 
or  Portland,  Oregon,  or  Boston,  Kass.,  or  lTe\7  YoVlz  City,  I'd  he  getting 
just  the  s.?me  quality,  ^7ouldn' t  I?    That  is,  of  course,  so  far  o,s  it 
is  hi-'manly  possihle  for  judges  to  tell  without  actuaJly  eating  the  meat. 

mvis; 

Yes,  Miss  Yan  Deman,  U.  S.  G-overnment  grades  for  heef  are  the 
same  the  country  over.    What  is  choice  in  Portland,  Oregon,  is  choice 
in  Portland,  Maine.    Tha,t  is  one  of  the  :jreat  advantages  to  the  consiamer. 
Before  long  graded  and  stamped  loxnb  and  other  Government  graded  meats 
may  "be  had  in  retail  stores  e verj'TTherc,    Last  Thanlisgiving  and  again 
at  Christmas  U.  S.  gro.ded  turkeys  came  onto  the  market.     Tvirkey  growers 
as  well  as  tuTkey  btiycrs  liked  the  grpxling  system. 

MISS  VAITDEiail; 

If  a,ny  one  would  like  to  know  more  ah  out  U.  S.  grades  of  beef, 
■  just  write  to  Mr.  \1.  G.  Davis,  Bureau  of  Agriculttu-ai  Economics,  U.  S. 
Department  of  Agricultm-e,  Washington.    You  can  tell  he  doesn't  m.ind 
questions. 

How  that  Mr.  Davis  has  told  us  what  kind  of  beef  to  hx^y,  the 
next  thing  of  course  is  how  to  cook  it.    !For  when  it  com.es  to  good 
■beef  on  the  table,  there  is  alm^ost  as  m.uch  in  cooking  as  in  grade.  Do 
yo\i  have  the  leaflet,  "Cooking  Beef  According  to  the  Cut?"    It  gives 
recipes  and  directions  for  stealcs  and  roasts  from  the  tender  ajid 
less  tender  cuts.    Just  write  to  the  B"i;jreau  of  Home  Economics, 
Department  of  Agriculture  here  in  Washington,  and  we'll  send  you  the 
heof  leaflet  free. 


